
Tiger Prawn Tempura

  

14.5

Gold Leaf  Pâté

  

12
Caramelized Red Onion

Tuna Tartar

  

14
Avocado Purée & Sesame Soy Dressing

  

 

Heritage Tomato Salad

 

9.5
British Stilton & Red Onion 

(V)

Herb Crusted Fillet of  Cod
 

White Wine, Mussels & Clams

Risotto Primavera
 

16
Pea Shoots & Parmesan Crisps 

 

Organic Line Caught Seabass

 

36
New Season Spinach & Champagne Beurre Blanc

Smoked Chicken Caesar

 

16.5
Baby Gem, Anchovies & Parmesan

 

 

(V)

 

MainsStarters

Paris Grill

   

  
  

  

Sides
Broccoli 6 
Thyme glazed carrots 6 
Pomme anna 5 

French bean confit shallots 6 
Potato parsley mash 7 
Homemade fries with rosemary 6

Desserts
Luxurious Champagne & gold leaf jelly topped with
a strawberry compote, vanilla brûlée & strawberry gelato 12 

Moreish mango parfait with toasted coconut  served with sorbet,
pineapple salsa and a lime & chili syrup 10 

A rich Valrhona chocolate torte with roasted hazelnut
& salted caramel ice cream (Sofia’s favourite) 12 

An authentic selection of artisan French cheeses
& homemade crackers, pear & celery chutney 16 

Opening Hours
Temporary Opening Hours

Wednesday 1900-0300
Thursday   1900-0300
Friday    1900-0300
Saturday    1900-0300

reservations@stringfellows.com
+44 (0)207 993 6941
@stringfellowsUK

L I V E   .   S H O W S   .   D I N N E R   .   E V E R Y N I G H T  

Spicy green miso lamb cutlets    23 
Ribeye steak - 250g  33 
Fillet steak – 225g  38 
Sirloin on the bone steak – 360g  34 
Cote de boeuf - 750g (for 2) 75 
Roast & confit baby chicken, button onions,
crisp pancetta & a tarragon jus  26 

DessertsDesserts
Dessert of  the night 12 

Artisan french cheese platter (2 person)   19 

Fresh fruit plate 12

Petit fours 10

Selection of  homemade ice cream 10 

CaviarCaviar
Beluga 30g (kings caviar)  230 

Oscietra 30g (buttery sweet flavour) 140

Imperial 30g 80 

Sevruga 30g 70

Served with crème fraiche & blinis

Small Plates Small Plates 
Grilled Japanese chicken skewers, yakitori sauce  16 

Classic beef  sliders    18 

King prawns (tempura or grilled) 17

Chicken Caeser Salad 15

Sautéed king prawns, chilli & yuzu butter   17

MainsMains
Lamb cutlets, spicy green miso sauce 28

Ribeye steak on the bone - 250g 34

Fillet steak - 200g - (papillon or plain) 38

Stringfellows platter for two 58

SidesSides
Broccoli 6 

Steamed spinach 6

French fries / chunky chips 7 

Green Salad 8 
 

Our menu contains allergents. If  you suffer from a food allergy or intolerance, please let a member of  the restaurant team know upon placing your order
A discretionary 15% service charge will be added to your bill. All prices include VAT.

Imperial 30g 80 

Sevruga 30g 70

Late Night DiningLate Night Dining
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Vintages may vary between seasons
Our menu contains allergents. If  you suffer from an allergy or intolerance, please let a member of  our team know upon placing your order

A discretionary 15% service charge will be added to your bill. All prices include VAT. 

RedRed 12.5cl 75cl

Macon Rouge, Burgundy  13 65
Langhe Nebbiolo, Piemonte   14 65
Rioja Reserva, Bodegas Urbina   120
Malbec Umberto Canale, Patagonia  130
Barolo Prinicipiano, Serralunga  150
Chateau La Gurgue Margaux  170 
Chambolle-Musigny, Burgundy   265
Chateau Lascombes Margaux (Grand Cru)  295
Morey Saint Denis Les Millaandes, Burgundy   295
Malbec, Mendoza   330
Tignanello Antinori, Tuscany  495
Sassicaia, Tenuta San Guido Bolgheri,Tuscany  745
Opus One, Baron Phillipe de Rothschild, California   1200
Cote Rotie La Mouline, Guigal, Rhone (1987)  1950
Vega Sicilia Unico Gran Reserva, Ribera del Duero (1987)  2350
Chateau Margaux, 1er Grand Cru Classe (2001)  2850
Chateau Lafite Rothschild Pauillac (2014)  2850
Petrus Grand Vin, Pomerol (1993)  7500

WhiteWhite 12.5cl 75cl
Macon Lugny Drouhin, Burgundy  13 65
Piont Grigio Puiattino, Venezia Giulia  14 65
Gavi di Gavi Bergaglio, Piemonte  75
Pouilly-Fumme La Cote Blanche, Loire   85
Sancerre Blanc Fiou, Loire   90
Sauvignon Blanc  Cloudy Bay, New Zealand  90
Chablis 1er Cru Tremblay, Burgundy   130
Trebbiano  Marina Cvetic, d’Abruzzo  160
Meursault, Burgundy   265
Chassagne - Montrachet, Burgundy   305
Puligny- Montrachet , Burgundy   315
Corton Charlemange, Burgundy   465

RoseRose 12.5cl 75cl
Côte de Provence  15 65
Sancerre Rosé, Loire  85
Whispering Angel, d’Esclans, Provence  95
Whispering Angel, d’Esclans Provence (Magnum )  205
Chateau d’Esclans, Provence  420

ChampagneChampagne 12.5cl 75cl

Champagne by the Glass 18
Bollinger Special Cuvee  175
Moet & Chandon Grand Vintage  220
Taittinger Vintage   250
Bollinger La Grande Annee  350
Perrier Jouët Belle Époque  380
Laurent Perrier Grand Siecle Brut  400
Veuve Clicquot la Grande Dame  420
Krug Grande Cuvee  495
Dom Perignon Luminous  625
Héloïse-Lloris 24K Gold    725
Armand de Brignac ‘Ace of  Spades’  725
Louis Roederer Cristal  750
Dom Perignon Oenotheque P2  1250

Champagne MagnumChampagne Magnum  1.5l

Moet & Chandon Grand Vintage  500
Bollinger La Grand Annee   650
Dom Perignon Luminous  1300
Armand de Brignac ‘Ace of  Spades’  1500
Héloïse-Lloris 24K Gold  1500

Louis Roederer Cristal  1600

Champagne RoséChampagne Rosé 12.5cl 75cl

Champagne Rosé by the Glass 20
Moet & Chandon Grand Vintage  230
Laurent Perrier Rosé  260
Bollinger La Grande Annee  380
Perrier Jouët Belle Époque  425
Tattinger Comtes de Champagne 2006  480
Krug 22eme Edition  675
Dom Perignon Rose Luminous  795
Armand de Brignac ‘Ace of  Spades’   875
Héloïse-Lloris 18K Gold  875
Dom Perignon Rose Luminous Lady Gaga   925
Louis Roederer Cristal 2008  1150
Dom Perignon P2 Rose   2750

Champagne Rosé MagnumChampagne Rosé Magnum  1.5l

Moet & Chandon Grand Vintage  550
Laurent Perrier Rosé  580
Perrier Jouët Belle Époque  900
Dom Perignon Rose Luminous  1800
Armand de Brignac ‘Ace of  Spades’  1950
Héloïse-Lloris 18K Rose Gold  1950
Dom Perignon Rose Luminous Lady Gaga   2150
Louis Roederer Cristal 2008  2450

WINE LOVERSWINE LOVERS
request to visit our cellarrequest to visit our cellar


